
C. CHAMBERS, JR. 
DOUGH MIXING MACHINE. 

APPLICATION FILED 0013.24, 1906. 

Patented May 18, 1909. 
s SHEETS—SHBET 1. 

66 

‘ ~ mvE/vma " ‘ 

Q6/1440 QQ‘MMMQLL”, 
' BY 

WITNESSES . 



G..GHAMBERS, JR. 
DOUGH MIXING MACHINE. 

APPLICATION FILED 001". 24, 1906. ' 

Patented May 18, 1909. 
3 SHEETS-SHEET 2. 

2'0 64 mm??? 
W W330” 

' 81' 

A TTORNEY. - 



v 0. CHAMBERS, JR. 
DOUGH MIXING MACHINE. 

APPLIOATION FILED OCT. 24, 1906. 

921 ,796. Patented May 18, 1909. 
I v _ 3 SHEETS-SHEET 3, 

2.5 a; ‘as . 

' ZJ 
/ ' / , 

if; v if 

27 0,4 4,6 

/\l’_\ 15 
1-2 2‘? 

WITNESSES : 
INVENTUR 

% g eammqa/zag 
BY ' 

n4: NORRIS PETERS coy. wasnmcrcu, n‘ c 



‘sectional view of the sifter hopper 
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To all whom it may concern: 
Be it known that I, Ovens Unannnns, J r., 

a citizen of the United States, residing at 
Overbroolr, in the county of Montgomery 
and State of Pennsylvania, have invented a 
new and useful Dough-Mixing Machine, of 
which the following is a speci?cation. 
My invention relates to improvements in 

dough mixing machines. 
The object of this invention is to provide 

improved means for mixing dough in the 
process of bread making and is especially 
adapted for family use, that is, for mixing 
dough in small quantities. For this purpose 
I have devised an apparatus simple and inex 
pensive in construction, requiring the mini— 
mum amount of space and being light and 
easy to handle. 

Referring to the drawings :——Figure 1 is a 
. lan view of m " an‘ aratus with the cover re 

_ 1. 

moved. Fig. 2 1s a vertical cross-section of 
my apparatus complete. Fig. 3 is a frag 
mentary view in elevation of a portion of 
the winch, the vertical operating shaft and 
the mixing bar, the sifting bar is also shown 
in section. Fig. 4. is a fragmentary plan 
view of a portion of the cover with the lid 
closing the aperture through which the han 
dlc of the winch is adapted to protrude. 
Fig. 5 is a plan view of one form of mixing 
bar. Fig. 6 is a side elevation of same. 
Fig. 7 is an end elevation of same. Fig. 8 is 
a plan view of another form of the mixing 
bar. Fig. 9 is a side elevation of same. Fig. 
10 is an end elevation of same. Fig. 11 is a 
plan view of another form of mixing bar. 
Fig. 12 is a side elevation of same. Fig. 13 
is an end elevation of same. Fig. 14 is an 
enlarged view in elevation of a portion of the 
sifter bar and a portion of the shaft for oper 
ating the same. Fig. 15 is a fragmentary 
view in section of one of the feet of the sifter 
hopper and associated mechanism. Fig. 16 
is a fragmentary view in section of another 
foot of the sifter hopper together with eccen~ 
trio locking means connected therewith. 
Fig. 17 is a plan view of the eccentric locking 
means. Fig. 18 is a plan view of the locking 
eccentric ant the supporting bracket there 
for. Fig. 19 is an underside plan view of the 
locking eccentric showing the spring cotter 
for holding the same in position. 

showing a 
modi?cation of the sifting surface. Fig. 21 
is a similar view showing a conical sifting sur— 

face. Fig. 22 is similar view showing a sift 
ing surface part conical and part flat. 

iniilar numerals refer to similar parts 
throughout the several views. 
The basin or mixing chamber 20 is of form, 

shape and size as that commonly used for 
mixing and raising bread dough in the house 
hold and consists of a circular rounded bot 
tom vessel with the upper edge turned out for 
stiffness and a circular flange on the outside 

the bottom to make it stand steady on the 
table. This is all clearly shown in Fig. 2. 
The sifter hopper 21 consists of a shallow 

tapering vessel "chose upper edge is of the 
same diameter as that of the mixing basin 20 
so that the cover 22 of the basin ‘will fit the 
sifting hopper. The lower extension of the 
sifting hopper 21 is of a lesser diameter than 
that of the upper part of basin 20 so that the 
sifter hopper will project into the mixing 
basin and leave an annular space indicated 
by 28 between said sifter hopper and the up 
per edge of the mixing chamber for the circu 
lation of the air. 

Across and near the upper edge of the 
sifter hopper is provided the strut 24 formed 
of sheet metal bent down at its outer edges 
for stiffness and turned up at its ends to ?t 
into the upper end of the sifter hopper, said 
turned up portions 25 being riveted to the 
walls of the sifter hopper. At the middle of 
this strut is located a box 26 through which 
the perpendicular shaft 27 projects and 
freely turns. 
The sifter hopper 21 is provided with a 

perforated bottom 28 preferably in hemi 
spherical form, which is secured at its upper 
edges to the surrounding walls of the hopper 
21. This bottom 28 may e made of per 
forated metal or woven wire. It is to be 
understood that this perforated bottom 
while preferably concave as shown in Fig. 2, 
need not necessarily be made so but might 
be flat as shown in Fig. 20 or conical as 
shown in Fig. 21, or part conical and part 
‘flat as shown in Fig. 22. The sifting bar or 
agitator 341 is formed to correspond. 

’)n the underside of the perforated bottom 
and at the center thereof is secured the box 
29 through which the perpendicular shaft 27 

; extends into the mixing basin 20. In the 
Fig. 20 is a ‘ perpendicular shaft 27 near its lower end is 

provided the slot 33 through which passes 
the curved or bent sifter rod or agitator 34,‘ 
the relative dimensions of rod and aperture 
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being such as to _ ermit a slight upward and 
downward and a so a rocking movement of 
said rod. 
The lower end of the perpendicular shaft 

5 27 is provided with an upwardly extending 
recess 30 adapted to receive the vertically 
extending portion 31 of the mixing bar 32. 
The relative proportions of recess and bar 
being such as to permit a free movement of 

10 the bar in the recess. The recess 35 is also 
provided in shaft 27 for cooperating with the 
pin 86 forming a lantern catch to lock the 
mixing bar 31 pith‘shaft 27 when the which 
is turned in the cloclewise direction and to 

15 unlock when the winch is turned in the 
counterclockwise direction as clearly shown 
in Fig. 3. 
At the u per end of shaft 27, and imme 

diately un er the winch, is provided a collar 
20 37 which is adapted to rest upon the upper 

side of box 26 and maintain the shaft at the 
proper elevation thus holding the weight of 
the shaft, the winch and their attachments 
together with the weight of the hand of the 

25 operator so that the shaft may not be forced 
down to cause a binding of the sifter bar and 
so that the sifter bar may lie by gravity upon 
the surface of the perforated bottom 28 and 
readily adapt itself to any inequalities 

30 thereof. 
YVhen it is desired to increase the pressure 

upon the sifting bar 34 to an extent beyond 
its own weight, I recess or bore out the per 
pendicular shaft 27 for the reception of the 
mixing bar to a depth beyond which the 
sifter bar passes through the perpendicular 
shaft, and insert therein above the sifting 
bar a spiral spring 65, as indicated in Fig. 22, 
its upper end resting against the bottom of 

40 the recess, and its lower end across the 
middle of the sifter bar, thus adding to the 
weight of the sifter bar whatever strain the 
spring may give. 
The handle 38 of the winch is of perpen» 

45 dicular construction consisting of a portion 
of the same, say the lower half thereof cylin 
drical in form, while the upper half is necked 
in for convenient grasping by the hand. 
The said cylindrical part is so made as to 

' 5O protrude through an aperture in the slanting 
cover 22 and at the same time approximately 
fill said aperture to exclude air and dirt. 
The lid 39 is hinged to cover 22 and adapted 
to close this aperture when the cover is used 

55 on the mixing basin while the bread is rising. 
It will thus be seen that the concavo-convex 
cover 22 is adapted to ?t upon the sifter 
hopper 21 and cover the winch and permit 
the handle to protrude, as shown in Fig. 2. 

60 This is the way the apparatus may be left 
when not in use. When it is desired to oper 
ate the apparatus the cover is removed 
altogether. When the dough is mixed and 
ready to be set aside to rise the same cover 

65 22 is then placed upon the mixing vessel 20. 
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As above stated, the sifting bar 34 is 
curved to conform with the perforated bot 
tom 28 of the sifter. This sifting bar passes 
through the elongated slot 33 of the oper 
ating shaft 27 and is adapted to rise and fall 70 
or rock to suit any inequality of the per 
forated bottom. 
At three points about equal distances 

apart around the lower edge of the sifting 
hopper 21 are provided the foot members 40, 75 
41 and 42. The downwardly extending 
portion of these foot members are inclined 
inwardly to form tapering guides for the 
convenient assembling of the sifter hop er 
with the mixing basin. These feet aso 80 
serve to support the sifter hopper when ‘ 
separated from the mixing basin. These 
foot members are also provided with hori 
zontal extensions 43 slightly above the 
lower edge of the sifter hopper projecting 85‘ 
over the top rim of the mixing basin and 

‘ adapted to rest thereon. At the outer end 
of the horizontal extensions of foot members 
40 and 41 are provided the hooks 44 having a 
?aring end 45 for guiding the same over the 90_ 
rim of the basin. These foot members are 
provided with suitable flanges which are 
riveted to the sides of the sifter hopper as 
clearly shown in Figs. 15 and 16. The foot 
member 42 shown in Fig. 16 is provided with 
a horizontal extension 46 to which is pivoted 
the swinging eccentric 47 having the beveled 
surfaces 48 and 49. 48 serves to form a 
guide in assembling the sifter hopper with 
the mixing chamber while 49 being'in an 100 
eccentric arc is at apted to engage the under 
side of the outer margin 50 of the rim of the 
mixing basin 20 and serves when the eccen 
tric 47 is operated to lip under said rim and 
draw the hook portions 44 of the other two 105 
foot members under said rim of the mixing 
basin and thereby securely lock the sifter 
hopper to the mixing basin and in the re 
quired concentric position to maintain an 
air space between the sifter hopper and the 110 
mixing chamber. 
The movement of the eccentric member 47 

is limited in one direction by the engage- , 
ment of pin 51, secured to said eccentric 
member 47, with the lug 52 on extension or 115 
bracket 46. So that when the eccentric 
member 47 is thrown all the way around into 
the position shown in Fig. 18 it is in the 
proper position for the assembling of the 
sifter hopper with the mixing basin. At one 120 
side of the outer rim of the mixing basin, 
forming the base thereof is made an opening 
through which the upper end of a screw 
clamp 58 enters into a pocket formed by 
sheet metal so as to present a level surface 54 12 5 
for the underside of the upper end of the 
clamp. The two ends of the bottom thereof 
are turned down and extend in a line with 
the lower edge of said rim so that when the 
mixing basin is clamped to the table the 130 
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turned down ends of the pocket rest thereon 
and prevent the clamp from bending the 
bottom of the mixing basin. The inner end 
of the bottom of this pocket which is turne 
down to the downward strain against the 
top of the table has its lower end bent hori 
zontally to form a foot 56 to come against 
the top of the table and present considerable T 
surface thereto. The said pocket member is 
secured to the underside of the bottom of the 
mixing basin and to the projecting rim 
thereof by 
There may be two of these clamping re~~ 
cesses, and two clamps at right a les to 
each other, thus furnishing means for secur 
ing the mixing basin to the table both at the 
front edge and at the end of the table at the 
same time. 
The mixing bar or member 32 is made of 

round iron of peculiar formation, three 
forms of which are shown in Figs. 5 to 13 in 
elusive. A peculiari common to all forms 
of mixing bar or member is a central portion 
31 standing perpendicular‘ to enter the re 
cess 30 of the shaft 27 and to be locked 
therein by the pin 36 and lantern catch 35. 
The general principle of the lower end of 
this mixing member is that it shall have a 

58 projecting down 
at the center of rotation so that in the event 
of the winch being turned to the left and un~ 
locking the lantern catch the mixing men1~ 
ber cannot drop out of the sleeve 30 of the 
ierpendicular shaft 2'7 nor the pin get out 
of the perpendicular part of the lantern 
catch because the said point or loop 58 at 
the bottom of the mixing member comes in 
contact with the bottom of the mixing basin 
whereby the other portions of the mixing 
member are held away from the bottom of 
the mixing basin. Should this condition 
take place in the operation of the machine 
the portions of the mixing member on either 
side of the center of rotation are maintained 
elevated and away from the bottom of the 
mixing basin and the machine will perform 
all of its functions under these conditions. 
'i.‘ he general principle of this mixing member 
is that the portions on either side of the cen 
ter of motion present the same resisting sur 
face to the dough and thereby balance the 
strain on either side of the center of motion 
and thus relieve the perpendicular shaft of 
any material side strains. Another condi 
tion common to all the forms except that 
shown in the sectional elevation of Fig. 2 is 
that no two portions on opposite sides of the 
center of motion of said mixing member shall ; 
pass horizontally through the dough in the ! 
same plane or elevation. This results in= 

' ' a different path of . each portion having 
movement. _ 

In the form shown in Figs. 5 to 7 inclusive 
the mixing member is in the form of a loop 
that is, without any end projecting. The 

rivets as indicated at 57 in Fig. ' 

ends uniting with the perpendicular shaft 
being provided with large ?llets as at 59 and 
60, see Fig. 3 to prevent corners for lodgment 
of dough and to facilitate the cleaning there 
of. 'i‘he mixing members illustrated in Figs. 
5 to 13 inclusive, are formed at their end 
bends, or bends at the largest diameter with 

; nsions an angle with the perpendicular 
portion thereof, so that when they revolve in 

i the dough to the right or in the clockwise di 
L rection, they tend to lift the same up from 
l 
l 

l 

l 

i 

the bottom of the mixing chamber, and to 
press it down when turned contrarywise. 

. Another condition’ of the last preceding 
forms mentioned is that no two portions of 
these mixing members are perpendicularlj.»' 
over one another, except at the center of mo 
tion. The object of this being to allow them 
to move more freelv inrough the dough and 

same time; in other words the dough may be 
made to pass up over the leading bar and 
downward to pass under the succeeding bar, 
as will be clearly shown in the plan views of 
the same, thus making less tendency for the 
dough to revolve with the mixing member, 
but rather to secure the cutting of the mixing 
member through and through the dough, and 

power in operating the machine. 
Near the upper edge and on the inside of 

the basin 20 are arranged a series of hori 
zontal visual marks 61. These marks are 
arranged around the basin all in the same 
iorizontal plane and serve to indicate the 
level to which ten pounds of dough will rise 
when it reaches double its bulk. Below the 
marks, 61 are provided another series of hori 
zontal ma 62 similarly arranged. for indi 

fore it begins to rise, and. also for indicating 
the level of five pounds of dough after the 
same has risen. Below the marks 62 is pro 
vided the continuous mark or line 66, ex: 
tending horizontally entirely around the in 
nor wall of be basin. This marl: indicates 
the level of We pounds of dough before the 
same has risen. it is obvious that all of the 
marks 61, 62 and 66 ray be either continu~ 
ous or intermittent; the important feature 
being that each mark or series of marks shall 
appear at various points around the basin, 
in the same horizontal plane, in order to in~ 
dicate when the douo'h is level. That is to 
say, the dough may be pressed level with 
these marks upon all sides of the rising ves 
sel, and thus be made level, and better indi~ 

; cate the exact extent of the rising of the 
; dough. This is important in large dough 
‘ raising vessel . 

The central shaft 27 with its winch 63 may 
bearings and the sifter be removed from it 

simply lifting up the shaft 2'? until the sifter 
bar 

l 
l 

l 
f bar 34» removed from the sifter hopper by 
l 
l comes against the underside of the box 

not require the dough to pass two bars at the - 

thus produce a better mi); and require less. 

eating the level of ten pounds of dough be- ' 
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26 when the sifter bar 34 may be withdrawn 
from the aperture 33 in said shaft 27 and the 
shaft lifted out of the box 26, thus forming a 
ready means for taking the sifter apart. 

Fig. 20 represents a sifter with a flat bot 
tom, whereby the flour is sifted practically at 
a uniform speed. 

Fig. 21 represents a sifter with a conical 
sifting surface, whereby the flour is sifted 
much more rapidly at the beginning of the 
operation, or while the hopper is full, than at 
the close, when the flour only occupies the 
apex of the inverted cone, and hence but lit 
tle sifting surface is effective. 

Fig. 22 re )resents a sifting surface repre— 
sented by the surface of the frustum of a 
cone; that is to say, a sifting surface or ves- r 
sel Whose sides are conicil and whose bottom 
is flat or plain. This device sifts the ?our 
rapidly at the start, sifting throughout its 
conical sides and its flat bottom, and as the 
?our descends from the larger diameter of the 
conical portion the sifting becomes less and 
less rapid, so far as the action of the side is 
concerned, while the portion that is flat, or 
the flat bottom, continues to sift its full por 
tion until all is through. Thus I am enabled 
to vary the proportions of flour sifted at the 
various stages of the process, as I may desire. 
The latter form of sifter is much more eco~ 
nomically manufactured than the concavo 
convex sifter, and, therefore, preferable. 
The operation of my device is as follows :»~ 

The requisite amount of liquid and the other 
ingredients going into the formation of 
dough, such as milk, yeast, lard, salt and 
sugar are placed in the mixing basin. The 
mixing member or bar is then hooked on to 
the perpendicular shaft 27 and the sifter is 
set in the mixing basin and locked thereto in 
the manner above described. The requisite 
amount of flour is placed in the sifter hopper ; 
then, by turning the crank, motion is com 
municated to all the operative parts of the 
device, the sifter bar or agitator 34 sweeping 
the perforated bottom of the sifter hopper 
and the mixing bar rotating in the liquid in 
the mixing basin. The sifter hopper with its 
concave or hemispherical bottom sifting the 
flour throughout the whole surface thereof 
and thereby sifts the flour rapidly into the 
liquid of the mixing basin when it is thin so 
that the flour is readily saturated at the com 
mencement of the operation. As the proc 
ess continues and the ?our lowers in the con 
cave or hemispherical bottom of the sifter 
hopper there is gradually sifted less and less 
?our until all the flour is through. In this 
way the quantity of flour being delivered to 
the mixing basin is gradually diminished as 
the consistency of the dough becomes less 
and less liquid; that is to say, at first when 
the liquid is thin or the dough unformed, the 
flour is sifted rapidly, and as the dough 
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thickens up and becomes less liquid and 
therefore not so readily mixed with the flour 
the quantity of flour is lessened to correspond 
approximately thereto, so that the feed of 
flour has a distinct proportional relation 
with the formation of the dough. 

In order that the process adopted for 
manufacturing bread by this device may be 
carried out, the sifting surface should be of 
such proportions, relative to the capacity of 
the mixing basin, as to sift all the ?our be 
fore the gluten is dissolved in the moisture 
and the dough becomes viscous. This time 
is practically one minute after the ?rst ?our 
is admitted to the liquid, therefore the whole 
process should be completed in one minute, 
unless it is desired to knead the dough after 
the flour is admitted, in which case the proc 
ess may be continued a few seconds longer. 
‘When this is completed the Winch is turned 
backward, or counterclockwise, which un 
locks the lantern hook from the sifting de 
vice and the sifter may be lifted off the mix 
ing basin by the unlocking of the eccentric 
clamp, leaving the mixing member in the 
basin. The dough is then scraped from the 
mixing member 32 and pressed down to a 
level, which, when making ten pounds of 
dough, will be level with the middle mark 62 
in the mixing basin. And now the cover is 
put upon the mixing basin and the dough is 
set in a warm place to rise as is usual. 
As the device herewith illustrated is de 

signed to mix as much as ten pounds of 
dough at one time and when said dough rises 
to double its capacity when first mixed, it is 
then ready to be cut down, turned over, re 
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kneaded, and placed in the pans for baking. . 
The proper amount of expansion of the 
dough is indicated by the mark 61 inside of 
the basin near the upper edge thereof. The 
upper mark 1 represents the proper height 
for ten pounds to rise, and mark 62 repre 
sents the proper height for ?ve pounds to 
rise. The said mark 62 also represents the 
height of ten pounds of dough before rising. 
What I claim is :— 
1. In a dough mixingmachine, the com 

bination of a mixing vessel, a superimposed 
sifter hopper, a sifter bar, a mixing member 
and a vertically disposed shaft for operating 
the sifter bar and mixing member. 

2. In a dough mixing machine, the com 
bination of a mixing vessel, a superimposed 
sifter hopper, a rotatable sifter bar and a 
rotatable mixing member, and a vertically 
disposed shaft for operating the rotatable 
parts. i ' V 

3. In a dough mixing machine, the com 
bination of a mixing vessel, a sifter hopper 
arranged above the mixing vessel, said ho p 
per having its lower extension of less diame 
ter than that of the upper extension of the 
mixing vessel, so as to 7 project into said 
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mixing vessel and leave an annular space 1 
between the walls of the hopper and the { 
vessel for the circulation of air. , 

4. In a dough mixer, a mixing vessel, a : 

sifter hopper arranged above the vessel. a vertical shaft projecting into the mixingf 
vessel and a mixing member disengageably ,‘ 
connected with the shaft. ,i 

5. In a dough mixer, a mixing vessel, a I 

sifter hopper arranged above the vessel, a vertical shaftoperating in the mixing vessel j 
recessed at its lower extension, a mixing 
member having an extension vertically7 mov 
able in the recess of the shaft and means for 

' locking said extension with the shaft. 

l 

l 

i 
. . . l 

6. In a dough mixer, a mixing vessel, a , 
sifter hopper arranged above the vessel, a 5 
shaft projecting into the vessel, a mixing 1 
member operating in said vessel, means for } 
locking the mixing member with the shaft l 
when the latter is rotated in the clockwise 1 
direction and means for causing the unlocli- : 
ing of the mixing member from the shaft i 
when the latter is rotated in the counter- l 
clockwise direction. 

7. In a dough mixer, a mixing vessel, a 
sifter hopper arranged above the vessel, a 
mixing member in the vessel provided with 
a bend at the center of its rotation below the 
surrounding parts for engaging the smooth 
surface of the bottom of the vessel. 

8. In a dough mixer, a mixing vessel, a 
sifter hopper, a vertical shaft operating in 
the sifter hopper and the mixing vessel, a 
sifter bar loosely seated in an elongated 
recess of the shaft to permit rocking and up 
and down movement. 

9. In a dough mixer, a mixing vessel, a 
sifter hopper having a hemispherical per 
forated bottom, a sifter bar rotating on a 
vertical axis for sweeping said bottom, the 
parts being so arranged and operated that 
the amount of flour sifted at each rotation l 
of the sifter bar will gradually decrease. 

10. In a dough mixer, a mixing vessel, a 
sifter hopper arranged. above the vessel, a 
mixing member in the vessel, comprising a 
single continuous extension or rod, a rotat~ 
ing element connected with one end thereof, 
said rod having a plurality of bends and ex- 1 
tensions, one extension passing across the 
axis of its movement, the Whole member so 
formed and disposed that the extensions 
will move through different planes at differ 
ent heights to facilitate the thorough mixing 
of the dough. 

11. In a dough mixer, a mixing vessel, a 
sifter hopper arranged above the vessel, a l 
mixing member in the vessel extending in " 
different planes, and so formed and disuosed 
that its di?’erent extensions shall e so 
divided by the axis of its rotation that their 
resistance through the dough will be equal 
on either side of the center of motion. 

12. In a dough mixer, a mixing vessel, a 

5 

sifter hopper arranged above the vessel, a 
mixing member in the vessel extendirg in 
different planes, and so formed and disposed 
as to comprise extensions oblique to the per 
pendicular or line of rotation, so that when 
they are turned in one direction they will 
tend to lift the dough, and in the reverse di~ 
reetion to depress it. 

13. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter ho pper, 
a rotatable sifter member, a rotatable mixing 
member, a vertically disposed shaft for oper 
ating the said rotatable members, and a 
journal box in the sifter hopper for support 
ing the weight of the shaft. 

14. In dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop 
per, a rotatable sifter member, a rotatable 
mixing member, a vertically disposed shaft 
for operating the said rotatable members, a 
strut permanently secured to the upper por 
tion of the sifter hopper, and a journal box 
supported by the strut for supporting the 
weight of the shaft. 

15. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter iop~ 
per, a winch-driven shaft projecting into the 
sifter hopper and. mixing vessel, and a cover 
for the sifter hopper provided with an aper 
ture for receiving the handle of the winch. 

16. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop~ 
per, a winch driven shaft operating therein 
and a concave-convex cover so formed as to 
receive and cover the winch and provided 
with an aperture for the protrusion of the 
handle thereof. 

17. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop 
per, a rotative sifter member, a rotative 
mixer member, a shaft for operating and sup 
porting the same, a winch for operating the 
shaft, a'collar on said shaft, a central strut 
secured to the sifter hopper and a box sup 
ported thereby for cooperating with the col 
lar to support the shaft and its various oper 
ated and operating mechanisms. 

18. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop 
per, a shaft extending vertically in the mix 
ing vessel and sifter hopper, provided with a 
slot near the bottom of the sifter hopper and 
a stirring bar loosely seated in said slot. 

19. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop 
per provided with a perforated bottom hav 
ing portions sloping from near the upper edge 
of the hopper downwardly toward the center 
thereof, a shaft operating in said sifter hop 
per provided with a transverse recess, and a 
sifter bar conforming to the vertical cross 
section of said perforated bottom, loosely 
seated in said recess. 

20. In a dough mixer, the combination of 
a mixing vessel, a superimposed sifter hop 
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per, having a diameter at its lower extension, 

per, a shaft operating in said vessel and sii'ter ' 
hopper having a centrally disposed longitu 
dine-l recess at its lower end, a mixing mem 
her having a vertical extension projecting 
into saidrecess ol' the shaft, and lantern hook 
means for disengageably connecting the sh a'l’t 
and mixing member. I 

i 21'. In a dough mixer, the combination of 
a mixing vessel, a superimposed sitter hop 

less' than the diameter of the mixing vessel, 
at its upper extension, to secure an annular 
sir space between the outer walls of said two 
members for the circulation of air between 
the interior of the mixing vessel and the out— 
side. atmqsphere- 7 

2,2. In a dough mixer, the combination of 
a mixing vessel, a superimposed. sitter hop 
per having a diameter, at its lower exten 
sion, less than the diameter of the mixing 
vessehat its upper extension, to secure an 
annular air space between said. two members, 
the sifter hopper provided with a plurality 
of substantially equidistant feet for support 
ing it when not on the mixing vessel. 

in a dough mixer, the combination of 
a mixing vessel, a superimposed sitter hop 
per having a diameter, at its lower exten 
sion, less than the diameter of the mixing 
vessel, at its upper extension, to secure annular space between said two mem 
bers, the sitter hopper provided with plu 
rality of substantially equidistant feet for 
supporting it when not on the mixing ves 
sepl, also formed to guide the sitter hop 
per to the desired relative position when su 
perimposing the mixing vessel, said feet pro 
vided with hooks for .cOiiperating with the 
rim of the mixing vessel to lock said sitter 
and rnixing basin together, and a rotative 
clamping member Gospel-sting with said 
hooks for securing said siiter and mixing 
basin in. the locked posiheh 

24. Ina dough mixing machine, the com 
bination of a vessel and a superim 
posed sifter hopper, a mixing vessel pro 
vided with a ?ange at its upper extension, 
the sitter hopper PrQvided with downwardly 
Projecting‘ hooks. for w?péretihe the said 
?ange and a tapered eccentric for clamping 
said members in the locked position. 
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25- In a dough mixer, the Combination of 
a mixing vessel, a rotative mixing member 
formed of a bar or extension having a plu 
rality of bends, a rotative element connect 
ed with one end thereof, said bar having ex 
tensions and comprising a bend out of the 
line of its general direction adjacent there-to, 
at the center of motion and below the main 
body of said member, adapted to engage 
with the bottom of the mixing vessel, a piv 
otal support therefor. . 

26. In a dough mixer, the combination of 
a mixing vessel and a rotative mixing meme 
ber operating therein, a projection formed 
on the innerwall of the chamber for indicat 
ing the height to which the dough shall rise. 

27. In a’ dough mixer, the combination of 
a mixing vessel and rotative mixing mem 
ber adapted to operate therein and a visual 
mark on the inner wall of the vessel to indi 
.ate the height of the dough to be operated 
upon. 7 

28,. In a dough mixer, the combination of 
a mixing vessel, rotative mixing member 
adapted to operate therein, and a visual 
marl: on the inner wall of the vessel to indi 
cate the height of the dough to be operated 
upon, and a visual mark on the inner wall of 
the mixing vessel for indiceting the height 
to which the dough shall rise. 

29. In a dough mixer, the combination oi’ 
a mixing vessel, a rotative mixing member 
adapted to o erate therein, a visual mark on 
the inner wgl of the vessel to indicate the 
height of the dongh to be operated upon, and 
the height to which the dough shall be al 
lowed to rise. 

30. In a dough mixing machine, the com 
bination of a mixing basin having a continu 
ous concavo base-forming rim, recessed to 
receive a clamp, and provided in said recess 
with a clamp-engaging extension, secured 
to the rim and extending horizontally there 
from, and then vertically to the planeof the 
lower margin of said rim, substantially as 
and for the purpose speci?ed. 

oYsUs oHAMBnns, J3; 
VJitnesses : 7 

DAVID A. HAMMOND, 
FRANK S. Wnvnorrrr. 
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